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 This Week’s Seasonal Dinner Menu 
13th – 15th of October 2016 
Starters 
Scallop Mousse 
Langoustines, Confit Mushrooms,  
Bisque, Lardo 
◊ 
Hereford Beef Tartare 
Quail Egg, Black Cabbage, Crispy Shallots 
◊ 
Baked Celeriac 
Dillisk, Celery, Scallions 
Mains 
Monkfish Cheeks 
Smoked Bacon, Baby Onions,  
Potato, Parsley 
◊ 
Wild Duck  
Breast & Leg, Organic Parsnip,  
Walnut Crumble  
◊ 
Salsify 
Spinach, Quinoa, Shimeji Mushrooms 
Desserts 
Semolina Cake 
Almond Parfait, Blackberries 
◊ 
Selection of Hand Crafted Irish Cheeses 
Apple & Quince Chutney,  
 Jelly, Fennel Crackers 
◊ 
€49 
Menu is Subject to Change 
 
 
